NEW YEAR’'S DAY SPECIALS

TSOUREKI FRENCH TOAST* 22
traditional almond-crusted greek easter bread, berry compote,
greek yogurt, greek honey, loukaniko (village sausage)

GYRO EGG SKILLET 19
gyro carvings, breakfast potatoes, feta, two poached eggs, pita

SPINACH BENEDICT 19
two poached eggs, english muffin, spinach, hollandaise, field
green salad

SMOKED SALMON OMELET 24
smoked norwegian salmon, anthotyro creamed cheese,
breakfast potatoes, toast

MUSHROOM YOUVETSI v 32
oyster, portobello and shitake mushrooms baked with orzo
pasta, tomato, onion, garlic and aromatic herbs

WHOLE BRONZINO gf 38
whole bronzino cooked on an open flame; ladolemono, capers,
spanakorizo

FAROE ISLAND SALMON®* 34

BRUNCH SPECIALS sage, champagne sauce, caper berries, trahana (sourdough
SERVED ALL DAY pasta with mushrooms, shallots, feta)

SERVICE STARTS AT NOON STEAK FRITES gf 36
also serving from our full menu all day | marinated skirt steak grilled and topped with caramelized
shallots, and fig balsamic drizzle; truffle fries




